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COLDUieLL 
BANKER□ 


THIS IS HOME. 

THIS IS WHERE 
AWESOMENESS HAPPENS. 



ColdweUBankerHomes.com 


©2016 Burnet Realty LLC. All Rights Reserved. Coldwell Banker Burnet fully supports the principles of the Fair Housing Act and the Equal Opportunity Act. Operated by a subsidiary of NRT LLC. Coldwell Banker and the Coldwell Banker 
Logo are registered service marks owned by Coldwell Banker Real Estate LLC. Real estate agents affiliated with Coldwell Banker Burnet are independent contractor sales associates and are not employees of Coldwell Banker Burnet. 











Qtm WINE TASTING 
FRI4-8 SAT 3-7 


MPLS 



BEER TASTING 

EVERY TUE 4-8 


MINN 


NORTH LOOP 

WINE &SPIRITS 


LOCATED IN THE HEART OF THE NORTH LOOP 

WE OFFER HUNDREDS OF UNIQUE WINES, 
CRAFT BEERS & FINE SPIRITS 

PLENTY OF FREE PARKING 
WE HOST TASTINGS b CLASSES 

FREE DELIVERY 


NORTHLOOPWINE.COM ■ 612-338-5393 


218 WASHINGTON AVENUE NORTH MINNEAPOLIS MINN 55401 
OPEN 9AM-10PM MON DAY-SATURDAY - NORTHLOOPWINE.COM 


UNIQUE SOLES 

FOR 

UNIQUE SOULS 

SINCE 7970 


JoHittam' 




JOHN FLUEVOG Vs MINNEAPOLIS 

2900 HENNEPIN AVE S (UPTOWN THEATRE) 612-8211970 FLUEVOG.COM 





Now serving 
selected wine 
& local craft 
beer at our 
NE Location 



NORTHEAST 10 6TH STREET NE 


MINNEAPOLIS, MN 55413 























Back in Minneapolis for its 10th Year! 

The Bunker Hills Dinner Theater presents: 




A MS U CmSTIK cnoi 

A hilarious Minnesota spoof of Charles Dickens' A Christinas Carol 


Best Musical! 

- ReviewPlays.com 

"Hysterical!" 

-KCLA 

"A laugh a minute!" 

- Norway Times 

A crowd pleasing 
holiday hoot!" 

- Tolucan Times 

"Go see it!" 

- Tom Barnard KQRS 


H 


Holiday fun for the whole family! 


It's Christmas Eve in Bunyan Bay, Minnesota, and cantankerous bar owner 
Gunner Johnson gets in an argument with his wife, Clara, tells her he’s 
skipping Christmas, he storms out, goes snowmobiling across the lake, 
falls through the ice and goes into a coma. He comes back in his dream 
where he's visited by folk legend, Sven Yorgensen, who plays the ghost of 
Christmas past, present, and future. Sven takes Gunner (Scrooge) on a 
journey similar to that in Dickens’ "A Christmas Carol" only very different. 
Featuring 17 original songs including: 

Grandma Cut the Christmas Cheese, I Love You More Than Football, 

The Wheel is Turnin’ but the Hamster is Dead, and You Can Call Me Tiny 


Bunker Hills Coif Club 

Coon Rapids, MN 
BunkerHillsEventCenter*com 


Choke of 
Braised Short Ribs 
Pan Seared Salmon 
Sauteed Breast of Chicken 
Tortellini Primavera 


Tickets: 

763 - 951-7244 

DontHugMexom 





















Caffrey^s Lives! 

Doors are open and the kitchen is churning out old favorites! 

After closing briefly for some remodeling last fall, Caffrey’s—the go-to Uptown lunch and 
late night sandwich destination—has reopened its doors! As expected, the menu of sand¬ 
wiches is long and creative, and the food is served up by an eclectic and energetic crew. 

Another welcome development is the deli’s website. For years, the first thing you’d find 
if you Googled Caffrey’s was a menu posted by a fan back when the deli didn’t have its own 
online presence. But that menu is nine years old and outdated. Now you can go straight to 
the source and see the complete current menu before you call. 

For devotees of Caffrey’s, the news is less about a favorite sandwich shop reopening, and 
far more about a sense of order being restored to the corner of Uptown’s Lake and Lyndale. 

TO READ THE ENTIRE ARTICLE THIS EXCERPT IS FROM, VISIT: 
http://www.citypages.com/restaurants/caffreys-lives-8076024 



THE VEGETABLE SANDWICH 

Muenster & Provolone with Lettuce, Tomato, Roasted Red Pepper, 
Cucumber, Red Onion, Italian Dressing, Spices & Mayo 

MIDDLE CLASS SUB 

Turkey, Ham, Bacon & Swiss with Lettuce, Tomato & Honey Mustard 

LAKE STREET ITALIAN 

Ham, Capicola Salami, Pepperoni & Provolone with Lettuce, Tomato, 
Red Onion, Italian Dressing & Spices 

ADULT CLUB 

Roast Beef, Turkey, Swiss & Cheddar with Lettuce, 

Tomato, Mayo & Horseradish 

THE PC 

Turkey, Capicola & Provolone with Lettuce, Tomato, Mayo 
and Cherry Pepper Relish 


KEEP UP WITH THE JONES’ 

Roast Beef, Turkey, Swiss & Cheddar with Lettuce, 

Tomato, Mayo & Horseradish 

HOT SHOT ITALIAN 

Grilled Ham, Capicola, Salami, Pepperoni & Provolone with Lettuce, 
Tomato, Red Onion, Italian Dressing & Spices 

THREE PEPPER CHICKEN 

Turkey, Capicola & Provolone with Lettuce, 

Tomato, Mayo and Cherry Pepper Relish 

NEW YORKER 

Grilled Pastrami, Turkey & Swiss with Deli Mustard 

THE BLUE COW 

Grilled Roast Beef, Bleu Cheese Crumbles & Bacon with Lettuce, 
Tomato, Red Onion & Mayo 
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Kamily Owned & Opei^cited 
Since 1958 


www.davidf0n9s.com 


9329 Lyndale Ave S 
Bloomington ■ 952.888.9294 


4770 Pleasant St SE 
Prior Lake ■ 952.447.3664 


4321 County Road 42 
Savage ■ 952.894.0800 





RESTAURANT 


NEIGHBORHOOD DINING, EVOLVED 


612 - 825 - 6900 


\y 

xavirestaurant.com 

_^ _ /\ _ 


5607 Chicago Ave S. Minneapolis, MN 55417 



bar'+v restaurant 


WESTEND.LOOPRESTAUANTS.COM 


MINNEAPOLIS.LOOPRESTAURANTS.COM ROCHESTER.LOOPRESTAURANTS.COM 


Properties of Rocket Restaurant Group 
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LOCALLY oWnED, 
NATIONALLY KNOWN. 


SUNDAY 10AM SERVING A GREAT 
CAJUN BRUNCH & SPECIALS! 

NEW WINE LIST! 

7 Days A Week • 4pm to Close 
301 Washington Ave N, Mpis • 55401 

(612) 338-1560 JDHOYTS.COM 



TUED CLOTHING -HMADELEn 

BUSINESS-TRAVEL-ns-HATS 


BEST OF THE THIN CITIES 2010.001102013 



The 5 most transporting 
restaurant interiors in 
Minneapolis 

More often than not, we choose a res¬ 
taurant based on a craving. But a good 
restaurateur knows food is only half 
the battle. Restaurants, the good ones 
anyway, are stages, arenas to escape 
the dodgy clatter of real life, if only for 
two hours. Here are five local restau¬ 
rants that serve as mini-vacations, for 
little more than the price of a plate. 

ST. GENEVIEVE 

France exists in all of our imagina¬ 
tions, even if weVe never been. IFs 
the same way you know New York 
should have guys shouting out of 
brownstone windows, dirty water 
hot dog stands, and subway screech. 
With little more than a carved, ivory- 
esque bar, patina-edged mirrors, 
and soft light, St. Genevieve screams 
“Paris!’’ They’ve done it with the 
smallest touches, and exactly zero 
treacle. You won’t find a single Eiffel 
Tower. The menu follows suit with 
French omelets. Champagne flutes, 
and escargots exactly the way the 
French might do them: with under¬ 
statement and confidence. (Also see 
sister restaurant Tilia, which evokes 
an old-timey American train car, even 
if you’ve never ridden in one.) 

5003 Bryant Ave. S., Minneapolis 
6T2-353-4843 

UPTON 43 

If you were handed some lumber 
and paint and asked to visually rec¬ 
reate Minnesota (or Scandinavia) in 
wintertime, it might look a little like 
Upton 43. All ice blue and angles, this 
dining room is like none other. It does 
not welcome warmly, or echo noisily. 
It seems to ask that you observe it like 
a museum goer, and sit up straight in 
your chair as other artistic articles 
pass across your table. Sharp, slen¬ 
der lamps jut down like icicles, and 



»AVe Cook. 
You Bring Home 
The Best. ^ 


SHOP.WFM.COM 


WHOLE 

FOODS 


MARKET 
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EACH BATCH CRAFTED WITH 
LOVE AND CARE 

SODAS/FLOATS • COFFEES AND TEAS 
ICE CREAM CAKES • BAKED GOODS 

3146 Hennepin Ave S • Uptown Minneapolis • 612.824.5252 • lalahomemadeicecream.com 





TOAST THE SEASON WITH 
CRAFT SPIRITS & SIGNATURE COCKTAILS 


©[§(§□ 


6PM TO 10PM ★ DEPOT HOTEL ★ MPLS 


GET YOUR TICKETS TODAY! 

A PORTION OF THE PROCEEOS TO BENEFIT 
SHARE OUR STRENGTH’S NO KIO HUNGRY CAMPAIGN 

CITYPAGES.COM/COCKTAILIAN 
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SAWATDEE 

Thai C u id i n e 



Join us for our cooking classes 
November 5 & 12! 


Award Winning 
Thai Cuisine Since 1983 

Sawatdee Minneapolis 
607 Washington Ave S • 612.338.6451 

Sawatdee St. Paul 
486 Robert Street N • 651.528.7106 

-I ^ <- 

Sawatdee Maple Grove 
7885 Main Street N • 763.494.5708 

WWW. sawatdee.com 


it all comes together as a somewhat 
austere yet captivating homage to the 
great white north. 

4312 Upton Ave., S. Minneapois 
612-920-3406 | upton43.com 

MONTE CARLO 

How many hallowed 110-year-old 
rooms can you relax in for the cost of 
a lowball? So very many of our most 
historic bars and restaurants have 
gone the way of the dinosaur these 
past few years. Monte Carlo seems 
to exist as an untouchable excep¬ 
tion, where the servers pad around 
in orthopedic shoes and smart black 
dresses from the uniform store, and 
not Forever 21. The windowless 
room is a dark crucible of copper bar, 
reds and golds, and a wall of booze 
that inspires you to order something 
neat, not craft. If you’re looking for 
something gluten free, your options 
are Filet Mignon or New York Strip. 
219 3rd Ave. N., Minneapolis 
612-333-5900 | montecarlomn.com 



Every Thursday 11 am -10pm at Trout Air Tavern! 

Enjoy our new menus with heaithier options! 

4 Purchase of an adult meal of $10 or more is required per free kid’s meal. 

Dine in only. Not valid during special events or buffets, or with any other offer. 

HAPPY HOUR - EVERYDAY 

4pm - 6pm and 10pm - 12am - Everyday 
4 Featuring half-price appetizers & $1 off you-call-it! 

CHEF CREATED DAILY SPECIALS 

Visit RunAces.com for fuii menu options 

Caii 651-925-4577 or go to RunAces.com for reservations 

RunAces.com 



St. Paul ( 35 E & Randolph Ave) 

NE Minneapolis (E Hennepin & Centrai Ave) 
Mapie Grove (494 & Bass Lake Rd) 


n # RTACOS.COM 

>w2016 Rusty Taco, Inc. BWW2016-4052 


TRAVAIL KITCHEN 
AND AMUSEMENTS 

We ardently follow chefs for their 
talents on the plate, so why is it that 
so few dining rooms seem to accom¬ 
modate for their creativity? The Tra- 
vailians are so unlike other chefs, 
they’ve got their own pet name for 
their legions of followers. So it would 
only do to have a room that speaks 
to their freaky humor, the somewhat 
disturbing, cacophonous inner mind 
of a chef What does that look like? A 
booming sound system, lots of wide 
open space punctuated by an over¬ 
abundance of stuffed animals, shag 
carpet, chalkboards, guys dressed 
in chicken suits. The line between 
kitchen and dining room blurs in a 
foggy mashup of carnival and your 
Stoner brother’s basement bedroom. 
It works. It’s fun. Prepare to be pleas¬ 
antly overwhelmed. 

4124 W. Broadway Ave., Robbinsdale 
763-535-1131 | travailkitchenandamusements.com 





m6 


Polka Dot milk is 
from cows not treated 
with artificial 
growth hormones. 

^ Produced at 
Hasting Coop Creamery 

heau 


Visit polkadotdairy.coin for a list of retailors that sell eur products 
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Peoples Organic 


organic, local, fair trade 


$5 Happy Hour 


CALHOUN SQUARE-MPLS 


PRAIRIE CENTER DRIVE - EDEN PRAIRIE 


GALLERA-EDNA 



100% GRASS FED BEEF 

FAMILY OWNED & OPERATED FARM 


CERTIFIED BY THE AMERICAN GRASSFED ASSOCIATION 



VOLSTEAD’S EMPORIUM 

If you can get in (and iPs easier to get 
in now that the hype has subsided), 
Volstead’s Emporium is worth the 
extra trouble of hiking through a 
sketchy alley, beyond a steely door 
with a peep-hole, and past a burly 
bouncer (he’s actually more sugar 
than brawn). In the bowels of the 
street-level S&M store (is this start¬ 
ing to sound like we live in a real city, 
or what?) a murky speakeasy awaits, 
with privacy booths where velvet 
curtains can drop, and you and your 
date can do what inspires you. Don’t 
worry—servers pop out of windows 
at other side, Jambi the Genie style, 
at your service with Sazerac in hand. 
While prohibition-era drinking cul¬ 
ture has had its day, threatening to 
curdle like some old milk, Volstead’s 
still manages to charm. The utter 
showmanship in the detail seems 
designed by nothing short of a stage 
designer, down to the fringes on the 
lampshades. A dreamy, reclining 
sliver of a moon on the wall behind 
the band smiles in langor, encourag¬ 
ing the night to never end. 

711 W. Lake St., Minneapolis 
-MECCA BOS 

Three St. Paul spots trade 
in their finery for more 
casual digs and menus 

So, what’s St. Paul’s culinary world got 
on its collective mind this autumn? 
Booze! And lots of stuff that goes 
good with drinkin’. Three St. Paul spots 
are turning over their white tablecloths 
for more bar space, and swapping their 
frou frou food for burgers, fried fish, 
and other comfort faves. 

SALT CELLAR BECOMES 
FITZGERALD’S 

It’s difficult to say what went wrong 
at the Cathedral Hill steakhouse Salt 
Cellar, a beautiful space that was 






Best wood fire 
pizzas in town. 



"96 Broadway St. N.E. I Mpis, MN 55413 


M-Th 11am-9pm I Fri llam-IOpm ■ Sat 12pm-10pm I Sun 12pm-9pm 


612-379-3028 


www.elementpizza.com 
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HOME OF THE DRAM 





raeRLinsResT 


300 SINGLE MALT 
SCOTCHES 

Larged selection 
n Minnesota! 

PRIVATE TASTINGS 
AVAILABLE 

SECRET 

HAPPY HOUR ON 
IRISH WHISKEYS 
Eveiy Sunday Ni^t 
Wpm-Close! 


3601 EAST LAKE STREET • MINNEAPOLIS • 612.216.2419 • WWW.MERLINSREST.COM 





TWINS CITIES LIVE, MIKE MORRIS, 

BEST KEPT SECRET FOR WATCHING FOOTBALL 

mo HAPPY HOURS 
AU YHOK Lmi 

3PM-6PM (FooHS OPinks) anti dPM-IIPM (FooH & DPinlis) 

• Dual USB Ports and Outlets All Around the Bar 

• Sports Ticker Tape with up to the Minute Scores/News/Odds 
• All Major Sports Packages • Free Parking in back 



PUB & GRILL 

OI\i WASHINGTON AVENUE 


JOIN US ON FACEBOOK FOR 
EVENTS 8^ SPECIALS! 

FACEBOOK.COM/LETSGOTHEOFFICE 

307 WASHINGTON AVENUE N 
MPLS I NORTH LOOP NEIGHBORHOOD 
612.339.5081 

THEOFFICEPUBANDGRILL.COM 


HAm^ 

GNOME 


TDme. TDrm£. 

OPEN EVERY NIGHT UNTIE lAM 


9 498 SELBY AVE. SY PAUL, MN 55102 
C 651-287-2018 


O THEHAPPYGNOME.COM 


# THEHAPPYGNOMEMN 
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Discovery Day Scholarship / Fee Waiver 


Attend Discovery Day, submit your application for admission 
by Thursday, December 1, 2016, and receive a scholarship or fee waiver: 

• Acupuncture and Oriental Medicine - $1,000 scholarship 
• Chiropractic - $1,000 scholarship 
• Massage Therapy - $500 scholarship 
• Nutrition - $500 scholarship 
• B.S. Degree Completion / Post-Bac Pre-Health 
$50 application fee waiver (for Undergrad/Post-Bac programs) 


REGISTER TODAY AT: NWHEALTH.EDU/DISCOVER 


Northwestern Health 
Sciences University 

_ 










612.623.4211 


-diih'- 


DEPOT 

-TAVERN- 


BURGERS, WINGS, 
BEER & MORE! 

6^ Dg7 


BEST HOT DOG 


TWINS GAME 


LOCATED NEXT DOOR TO 
FIRST AVENUE & 7TH ST ENTRY 



VALID HAM - 7PM. OFFER EXPIRES 10/31/16. 


designed to become a high-end meat 
temple for a new generation. Alan 
Bergo was chef, arriving after many 
years under Heartland’s Lenny Russo. 
He kept an eye toward pairing behe¬ 
moth cuts of Piedmontese beef with 
locally foraged items culled from our 
“own backyard.” What followed was a 
boondoggle of epic proportions, with 
across-the-board execution problems 
from almost every vantage point. 
They were wise to shutter. 

But it appears they’re not defeated. 
Salt Cellar is rising again, this time as 
the more casual Fitzgerald’s. It’s just 
too tempting not to evoke the boozy 
author in this neighborhood, and 
the place aims to live up to its name 
as a boozy neighborhood bar. They’ll 
serve craft cocktails, local beer, and 
Hamm’s on tap, with food that is the 
antithesis of special occasion fare- 
think nachos, wings, burgers and 
pizza. 

Opens mid-October 
173 N. Western Ave., St. Paul 
651-219-4013 

128 CAFE IS NOW 
STEWART’S 

128 Cafe was always one of the best 
kept secrets of St. Paul’s Cleveland 
Avenue neighborhood. An under¬ 
ground indie bistro with both white 
tablecloths and barbecue ribs, it fit 
the bill for lots of occasions. 

The owners had planned a quick 
refresh, but when they started dig¬ 
ging, they discovered artifacts from 
the previous iteration of the place, 
Stewart’s, a more casual neighbor¬ 
hood bar. They decided to go with a 
full-on name change. It just felt right. 

So 128 is now Stewart’s, and you 
can expect a drinks-forward place 
(sensing a theme?) that maintains an 
eclectic menu, though the cooking 
got a refresh too. Highlights include 

CONTINUED ON PAGE 25 ► 



^ork with 
Chiles & 
^^Lime 


PORK 


jf ©2016 National Pomfeoard, Des Moines, lA USA. This message 
'' ‘ funded by Arnica*!' Pork Producers and the Pork Checkoff. 


Stuffed Pork 
. Meatballs 
with Romesco 


k nale 

Be iHst^ired 

PorkBelnspired.com 


TUI? uiiDDi?! I unirci? 

IIIIj tlllllliljlili tlUtJljIj 

FAMILY OWNED & OPERATED SINCE 1946 DY THE PAPPAS FAMILY 



m^A,,uaL STEAK & LOBSTER EVENT 


Our chef cut choice graded, 6 ounce tenderloin steak with two 
3 ounce premium hand-selected Canadian cold water Lobster tails. 
Firm, sweet and flavorful. Hot drawn butter sauce. 

Includes soup or salad, potatoes, loaf of bread and garlic toast. 

$29.99 (Sunday - Thursday) $32.99 (Friday - Saturday) 


PUse^ca^no,^ 12117 CQR 9771 
.. Olf.* ■DuOauUul 

SOZ NORTH MAIN STREET - MANTORVILLE - VISIT WERSITE OR FACEOOOK FOR HOURS! 

WWW.HnBBELLHOnSERESTAnRANT.COM 
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^niuOTE, ORDER 
TRACK AND PAY IN APP 


□ Available on the 

App Store 


ANDROID APP ON 


^ Google play 
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TAXI 
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1610 Hannon Place, 
Minneapolis, MN 55403 


4BELLS.COM 


4BELLSMPLS 


BUTCHERANDTHEBOAR.COM 


(^BUTCHERANDBOAR 


ONE COMPANY. TWO OFFERINGS. AWARD-WINNING CHEF-CRAFTED CUISINE. 


1121 Hennepin Ave, 
Minneapolis, MN 55403 


SEEMS UNFAIR THAT THERE’S ONLY 

ONE DINNER TIME PER DAY. 






















EAT. DRINK. PLAY. 



MILLIBM 

BILUR 

QUARTET 


iim 

PRESLEY 

JERRY LEE 

LEWIS 

CARL 

PERKINS 

JOHNNY 

CASH 


We're closer than you think! 


CASTfifCRU 

RESTAURANT 


OLI 


og 


THEATRE 


FOR TICKET INFORMATION: 952.474.5951 ORWWW.OLDLOG.COM 
FOR RESERVATIONS: 952.767.9700 ORWWW.CASTANDCRU.COM 


5185 Meadville Street • Excelsior, MN 55331 















SOME QUEST 
FOR THE HOLY GRAIL, 
WE SEARCH FOR WHAT 
SHOULD GO IN IT. 


FOLLOW OUR STORY AT 

INSIGHTBREWING.COM 


INSIGHT BREWING 
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**£[^e/uj&tw vj<)tA {/eAij 
kind'ancl ajuiu£/t^cl 
all nuj OM'e^tieiu. 

^ ^elt juda^cL ” 

COMPASSIONATE REPRODUCTIVE 
HEAITH CARE. 

FlEXIBLE SCHEDUlING. 

FINANCIAl HELP. 


$20 WALK-IN EMERGENCY 
CONTRACEPTION. 









On 


v/ ^(^il^CU*'^ 

-..•.«uc. smoo^'f^' CDS. ^oi .\TS 




THE 

BCEAEEAST 

CLLB 


The Breakfast Club Is FREE and offers 
you great saving and rewards based on your visits 
to the Nicollet Diner & Muffin Top Cafe. 


1428 Nicollet Ave MPLS. MN 55403 • 612-399-MALT(6258) • www.thenicolletdiner.com 





B E A U C 0 U P 


BRUNCH 


BISCUITS 


BLOODIES 


B E I G N E T S 


SATURDAYS AND SUNDAYS 
SAM - 2PM 


COMO 


C K S I D E 


LAKESIDE PAVILION 


13 6 0 LEXINGTON PARKWAY, 
SAINT PAUL 



big ass 
fried chicken 
sandwich 


have a cocktail or choose from our selection of 

100 CANS OF BEER 

THE 

SHERIDAN 
ROOM 

337 13th Ave NE MPLS ■ thesheridanroom.com 
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^ An Open & Affirming ^ 
Congregation 



First Christian Church 
(DISCIPLES OF CHRIST) 
Minneapolis, MN 


A welcoming 
community of faith 
in the heart of the 
Twin Cities 

Christian Education 
/Spiritual Formation: 

Adults 9:00am, Children 9:30am 
Worship: 10:30am 
(Nursery care provided) 

610 W. 28th Street 

(just off Lyndale & 28th) 

Mpis, MN. 55408/612-870-1868 
at SpringHouse Ministry Center 

www.fccmpls.org 


Korean chile flake French fries, a 
fancy grilled cheese, and even a Min¬ 
nesota-style shore lunch with shake- 
and-bake walleye. 

Now open 

128 Clevelancd Ave., St. Paul 
651-645-4128 

facebook.com/stewartsminnesota 

SCUSI WILL BE 
BOTTLE ROCKET 

Scusi, the Italian restaurant with 
wine on tap that operated for several 
years in the original Heartland space 
on St. Clair Avenue, is jumping in the 
old phone booth transformer and 
emerging with a—you guessed it— 
boozier outlook. 

A full bar, a more relaxed vibe, and 
more “familiar dishes” will be the 
hallmarks of Bottle Rocket. No menu 
specifics yet, but they’re shooting for 
a Thanksgiving-ish opening. 

1806 St. Clair Ave., St. Paul 
651-690-2102 

-MECCA BOS 



WINE BAR 








w 


LIVE MUSIC 

8-10 Tuesday-Thursday 
9-11 Friday-Saturday 


POETRY NIGHT 

first Monday of 
every month 


LIVE CABARET 

every following 
Monday night 


2827 Hennepin Ave S • Minneapolis, MN • WWW.TROUBADOURWINEBAR.COM 
Follow us on Instagram ^ @troubadourwinebar 


This book club really Is all 
about the wine 


Maverick 

DRONE SYSTEMS 


There’s a standing joke about book 
clubs, that they exist mainly as an 
excuse for members to get together 
and drink wine. Perhaps attendees 
talk about the book of the month 
if enough people have read it—but 
mostly they just drink wine. 

Sound familiar? Then have we got 
a book club for you. 

Gretchen Skedsvold, co-owner of 
Henry & Son, the independent wine 
shop in the Harrison neighborhood 
of Minneapolis (near International 
Market Square), is hosting a book 
club where wine is the main attrac¬ 
tion by design. 

“Each month we’ll read a book 
about wine regions, wine lovers, 
wine history, and other wine-related 
subjects and taste a few of the wines 


Join Maverick 



12931 Eagle Creek Parkway Savage, MN 55378 
USA: +1 612.293.8317 

info(^maverickdrone.com 
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Family Law That 
Respects The Family 

We welcome 
all families 


Parenting 

Schedules 


Paternity 


Cooperative 

Negotiating 


R. Leigh Frost law, ltd. 

Family Law that respects the family 


265 West 7th Street, 
Suite 202 

St. Paul, MN 55102 
(651) 222-0672 


Child & Spousal 
Support 


I Antenuptial 
^ Agreements 





Traditional German Bakery 

• »)»<«« ♦ 

2506 Central Ave NE Minneapolis 
www.akisbreadhaus.coiii 
See Website for Store Hours 



2014 

Winner 


■g CITy PAGES ^ 

best 

TWIN 


of the 

CITIES” 


''Best Sports Bar*' 

—City Pages 2014 


TWO BLOCKS FROM THE XCEL ENERGY CENTER IN ST. POOL! 


32 TVs 

Canadian Specialties ^ 

Daily Specials 

Now serving Breakfast Saturday and Sunday Mornings! 


Happy Hour: Every Day 4-6pm 8 9-1 Ipm 

Except during events 


Event Catering 

Consider Tom Reid's for your next event, large or small! 
Call for more information! 


258 Seventh Street West • Saint Paul, MN 55102 • 651-292-9916 

www.TomReidsHockeyCityPub.coin 
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Gentle, Sensitive, One-at-a-time 
24 Hour Return 

Available Weekends & Evenings 
651.633.4564 

.petsrememberedcremation.com. 




mentioned in the book/’ she says. 

The inaugural meeting was Sep¬ 
tember 13, kicking off with Adven¬ 
tures on the Wine Route by Kermit 
Lynch, an influential American wine 
importer and winemaker. The book 
recounts his travels through the wine 
regions of France, where he spends 
several months each year search¬ 
ing out great wines and talented 
winemakers. 

“It seemed like an appropriate 
book to start with, since he’s wander¬ 
ing around France in the late sum¬ 
mer,” says Skedsvold. 

For October, the group tackled 
Making Sense of Wine, a crash course 
on wine by Matt Kramer. 

Skedsvold says she originally 
thought about putting together a book 
club for industry professionals, but 
customers were so enthusiastic about 
the idea that she decided to structure 
it for the general public instead. 

“Learning about the history and 
the story behind wines and wine¬ 
makers gives a new perspective on 
the subject, and learning about wine 
via a memoir is more fun and less 
intimidating than memorizing grape 
varietals,” says Skedsvold. 

The book club will meet on the 
second Tuesday of every month. You 
can register by calling the store, but 
walk-ins are welcome, too. Better 
start reading! 

Henry & Son 

811 Glenwood Ave., Minneapolis 
612-200-9517 

-MARY JO RASMUSSEN 

Let Minnesota’s Largest 
Candy Store be your new 
fall tradition 

Because candy > pumpkins by any 
standard, breeze by the pumpkin 
patches this season and make your 
way instead to our local citadel of 
sugar, Minnesota’s Largest Candy 
Store. 



African Paradise Restaurant 

AFRICAN I MEDITERRANEAN | AMERICAN 


esfUiessO' • Umdi • dinn&v 



LEGION 
POST 523 


UJe^ ?uppj(9Jit(uvi 


Chester Bird American Legion Post 523 

Check our New 
Chef Driven Menu with 
Affordabie Prices! 


200 North Lilac Dr • Golden Valley • 763.377.4252 

(Northeast Corner of HWY100 & Glenwood Ave) 

www.chesterbird.com 
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FULL-FLAVOR COFFEE 

ALWAYS SMOOTH AND NEVER BITTER. 


CRMERONS: CRMERON’S 

^ SPECIALTY COFFEE 


^VANILLA 

C? HAZELNUT 


NETWT120Z |340g) 



8512 PiLLSBURY Ave S • Bloomington, MN 

952 881 7223 


PROUDLY CRAFTED IN MINNESOTA 

For more information on locations to find Cameron’s Coffee and how to order online: 

www.cameronscoffee.com 





HAPPY HOUR 

Mon day-Friday 
4pm to 6pm 


/Km 

INEwfitATEW 


^ 24 University Ave NE #125 

Minneapolis, MN 55413 
612-900-0021 

I www.stemminneapolis.com 
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ENCORE 

KARAOKE AND SUSHI LOUNGE 


ff 



Spc3(ziouED dininQ cand 
multiplGa Kc3rc30ke» roomED will 
iG^cavG^ you wcantlnQ morG^I 

Our G^xpe^rie^ncG^d EDtcaff will 
provide^ qucallty G^nl-G^rl-cainmGanl- 
Tor you c3nd your pcarty. 


2111 E Franklin Avenue 
Minneapolis, MN • 55404 
612.889.3128 




One part orchard, one part quaint 
pie shop, and one part candy store 
gone wild, the Jordan, Minnesota 
destination is your new fall family 
tradition. 

Jordan is about 45 minutes from 
the cities and a just-long-enough 
drive to make it feel like an out¬ 
ing, but not so long that youJl have 
to start threatening the children 
(though once they’re hopped up on 
sugar, all bets are off). 

A year removed from a caramel 
apple controversy, the store also 
known as the Big Yellow Barn is open 
seasonally from May to November. 
But autumn feels like the best time 
to visit, for the cornucopia (fall also 
gives us excuse to use the word “cor¬ 
nucopia”) of gourds, decorative corn, 
and pumpkins. They’ve got them 
before anyone else seems to have 
them. It’s like instant autumn, before 
a single maple leaf has gone crimson. 

Operating as Jim’s Apple Farm 
until 2005, the family-owned 
orchard came to an important real¬ 
ization: Apples are dandy but candy 
is quicker. 

Sensory overload is a succinct way 
to describe what you’ll find within: 
all the colors of the rainbow and lots 
of others; perambulating families to 
rival those at the State Fair; meticu¬ 
lously categorized candy. 

Filed under Theater Box Candy 
are all your favorites from the glass 
case at the cinema (your days of pay¬ 
ing $16 for a box of Raisinetes at the 
movies are over). Root beer comes in 
151 (to be exact—the number grows 
each year) varieties. Salt water taffy 
is available in every possible flavor, 
including buttered popcorn and 
eggnog. There’s stuff from the Neth¬ 
erlands (stroopenwaffels for days), 
stuff from all over Asia (Hello Kitties 
with candy mustaches), and all the 
candy cigarettes you can smoke. 

Going on like this would be tempt¬ 
ing, almost as tempting as getting 


What’s For Dinner? 

I 1 

Ask our knowledgeable slajj what wine, beer, or spirit 
might be the perfect compliment to any meali 



AffordabCe wines ranging from 

THE FAMILI^|lRTOTHE ESOTERIC. 

Specializiing in locdiWaft 
beer, cider, and spi^^. 
Some^jiing new gye rS^ eek! 

Smart, friendly staff! K 
Tuesdays - Beer Tastings 4-7pm 
Fridays - Wine Tastings 4-7PM 






/ if 231518THAVENUENE*MPLS,MN 55418 

On the corner of isth & Stinson. Right behindthe QuarryShopping center. (Targets Cub) 

rC WWW.STINSONWBS.COM • 612.789.0678 ■ 
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Twin Cities Ballet of Minnesota 


Innovative. Visionary. Exceptional. 



Live the Dream. 


Pre-Ballet Creative Dance 

Mommy/Daddy & Me 

Youth, Adult &Teen Ballet 

Professional Trainee Division 
Day Program, by audition oniy 

Free Boys Program 
Creative Dance, 
Baiiet for Boys, 
Boys Dance Cross Training 

Men's Ballet 



Ballet Royale @ Ames! 
^ Satellite program at Ames Center 


TwinCitiesBallet.org 


balletroyaleMN.org 


952 - 898-3163 








413 West Lake Street • MPLS • 612-825-2459 


SCHiVrZLEIN- 

Saddle Shop 


BOOT & JEAN OUTPOST! 

Apparel, Boots, Jeans, Hats, Belts, Gifts. 

On Lake Street Since 1907 


FALL SAVINGS! 
LEVIS® SALE 


FRYE 


' Free Parking • www.SSaddle.com Q Q 



Sweet Taste of 


Childhood 



Try all of our 

9 Q^ieat ^lcwo7i/i! 


S'pMmj, Qnxwe PofL 
Ucui Leen 

jjOA. (we^ 100 ifeoAA! 


215 2nd Ave NW • Spring Grove, MN 55974 

www.springgrovesoda.com 


all the things. We narrowly escaped 
under the 25 dollar mark after spend¬ 
ing an hour there. The damage could 
have been much worse, consider¬ 
ing that they also have a pie shop, 
where the owner’s elderly father 
presides over handmade apple pies, 
and a comprehensive soda selection, 
potentially the largest in the state, 
which includes the likes of buffalo 
chicken and sweet corn flavors. Is 
this necessary? Is this wise? Only you 
can know, and there is only one way 
to find out. 

Candy shaped like poop? Ketchup- 
flavored potato chips? Sriracha gum- 
balls? Countless unidentifiable items 
in countless languages? A yard of 
gumballs? What are your limits? Test 
them at the Big Yellow Barn. 

Don’t forget to grab a butternut 
squash on your way out. The veggies 
are on the honor system, so say what 
you plan to grab (because really, who 
is going to steal a gourd while hefting 
five pounds of candy?) then settle up. 

It’s cash only. There’s no website 
or phone number, and you’ll carry 
your stuff away in a plain paper bag. 
All the glory awaits as you drive away, 
autumn air shooting through the car 
windows, cherry gumdrops sticking 
to your molars. 

Minnesota’s Largest Candy Store/ 

Big Yellow Barn 

20430 Johnson Memorial Dr. 

Jordan, Minnesota 

-MECCA BOS 

6 local dishes that are 
textbook perfect 

In cooking and dining out, we often 
settle for “good enough.” While we’re 
happy to get something that’s good if 
not great, or even an interesting riff on 
a classic, getting something that’s per¬ 
fect can be fantastically satisfying. 

The half dozen dishes below couldn’t 
possibly be any better—not even if the 
guy who invented them made them 
himself: 


aone 


^■COMEDVCOj^H 

Plan your 
Company Party at 
Acme Comedy Co. 

Banquet dinner 

& COMEDY SHOW PACKAGES BEGIN 
AT $33 PER PERSON 

Be the company hero and 
plan an event everyone will love! 

Call to set up your party today! 


(612)338.6393 • 708 N. 1st St., Mpls • www.acmecomedycompany.com 



Private, Phone & Email Readings • Monthly Galleries • Mediumship Services • Paranormal Investigations 
Beginning & Continuing Psychic Development Classes • Shamanic & Healing Services 
House Clearings & Blessings • • Radio Appearances • Speaking Engagements & Expos 
Corporate Events & Private Gatherings • Weddings & Rites-of-Passage Ceremonies • + more! 


THREE PSYCHIC WOMEN WORKING TOGETHER TO GIVE 
MULTI-FACETED READINGS USING THE POWER OF 3. 
WE OFFER OUR CLIENTS A UNIQUE AND AMAZING 
OPPORTUNITY TO RECEIVE INFORMATION FROM 
MORE THAN ONE PERSPECTIVE. 
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ALL DAY WEDNESDAY 




•> MPM DAILY 


$2 

$3 ftOTTlEDftEERS 

$4 appet'®*® 


DINE-IN 

Tues - Thurs & Sun 4pm - 11pm I Fri& Sat 4pm-11:30pm 
OPEN BAR UNTIL 2am 

2939 HENNEPIN AVE S I MINNEAPOLIS, MN 55408 I 612.345.7214 



WvTER Street I 
- Inn ' y' 


IS<W 


WATERSTREET INN. US 

651-439-6000 
101 Water Street South 
Stillwater. MN 55082 


Four-Course Wine Dinner 

Each Wednesday our Chefs create a 
special four-course dinner menu. 

Each course paired with a specially selected 
glass of wine for $34.95 per person. 
Served from 5;00pm to 9:00pm, 
reservations suggested. 


Charlie's Pub 


Stillwater’s Complete H 

ospitality Experience 

• Charlie’s Restaurant & Irish Pub 

* Live Irish Music Every Weekend 

• 41 Guestrooms: 

• Meeting / Banquet Rooms 

Double Whirlpools & Fireplaces 

• Weddings & Receptions 

• Event Coordinator 

• Elegant Guestrooms 


ARTATrACK2016 




















2211 E Franklin Ave • Minneapolis, MN 
Made in America. 

© oo 


Mill^^ District 

I'd e n t a l 

NEW PATIENT OFFERS; 

$99 Exam 

X-Rays & Cleaning 

OR 

Free Whitening 

with Exam, X-Rays and Cleaning 

Limit one offer per patient. 

Offers cannot be combined. 



612.877.8886 • milldistrictdental.com 
1026 Washington Ave S #100 • Mpis 


GOLDEN CHOW MEiN’S 
CHiCKEN WiNGS 

They might be known for their chow 
mein, but Golden Chow Mein’s 
sleeper hit is the chicken wings. 
They’re cooked in the same fryer as 
their also very good egg rolls, proffer¬ 
ing a light aroma of five spice. Aside 
from that, they’re straightforward 
and perfect. Shatter-crisp exterior, 
with the internal meat sliding off the 
bone in fleshy, piping hot shreds that 
threaten to scald you forever. You 
can’t be bothered to slow down, nor 
care. 

1105 7th St. W., St. Paul 
651-228-1276 | goldenchowmein.com 

GREEN ENCHILADAS 
AT HOMI 

Like bad pizza, enchiladas tend to get 
smothered in so much cheese, you 
can forget what you were eating in 
the first place and not even care. But 
the cheese isn’t really the point. The 
point is of course the sauce, espe¬ 
cially in the case of green enchila¬ 
das. This dish should showcase good 
chiles, plus corn tortillas, which are 
not just a vehicle but an entity unto 
themselves. 

At Homi, minimal dairy pulls this 
dish together, making a meal that’s 
lively and spicy, not heavy and laden. 
It should come with the title “How to 
Really and Truly Make Enchiladas.” 
864 University W., St. Paul 
651-222-0655 | homirestaurant.com 

PAD THAI AT THAI CAFE 

Be disabused of the notion that all 
pad Thais are the same at Thai Cafe 
in St. Paul. Noodles are skinny and 
delicate, not fat and gloppy. Order 
yours spicy and the very hot heat will 
balance the very sugary sweet, so that 
now you have in your mouth a topsy¬ 
turvy teeter totter that can swing 
even more crazily with big squeezes 
of juicy lime. 

If you’re a fan, order the dish with 
shrimp, which arrive in abundance 



2627 Franklin Ave E 
Minneapolis, MN 
612.354.2544 

www.soberfishrestaurcrtxjm 


Mon-Thu 11 am-10pm • Fri 11 am-12am 
Sat 12pm-12am • Sun 12pm-10pm 




Free Bottle of House Wine 
or Round of Sake Bombs 
for Party of 6 or More 

$10 Lunch Specials 

Daily Happy Hour 3pm-6pm & 9pm-Close 
Featuring $3 Rail, Wine & Beer Specials 



orris 


ark 


layers 








Oct 28, Nov 4, 11 & 12 730pm 
Oct 29, Nov 5, 6, & 13 liOOpm 
Edison School Auditorium 
^^00 22^ Ave 1^^ IV^dSL Main Entrance 

/^Seats $15 with advance purchase 
ermine: mcrri^parkplavers.ar% 

$20 at the door 
Studeilt^i^nicrs $15 

G«M^<i\orm««ll6l2-72«a73 


ult ticket. 


Ml code CTYPGS 
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TOP VALU 

LIQUORS 


FREE m STORE 
SINGLE IHF 
WHISHOT^STIN^ 

4950 Central Ave ME, 
Columbia Heights 

*Tasting at this location only 

Wed, november 2 
5:30-8pm 

Tasting over 
50 single malt 
whiskeys! 

Enter a FREE RAFFLE during the tasting to 
WiN A BOSE SOUNDLiHK MiNi ii 

No purchase necessary, need not be present to win! 


single Walt Whiskey Sale! 


ftov. 2"'“-Nov. 19“' at all stores 

I IlM^W^l^^l . 




7fl/7 Wu\Carries Over 250 Sihgte Malt 


Whiskeys! 


Taobkem 


GORDONS 

MACPHAIU 



THE 

The Balvenie GLENLIVET 


GLENMORANGIE 

^ , SINGLE MALT SCOTCH WHISKY 

Gleimddich. H uHiROAicr 

C SINGLE MALT 


SINOUiaASTHALT 


Check out our website at topvaluliquor.com 
or like us on Facebook to keep up to date on all our 
upcoming events and sales! 


4950 Central Ave, Columbia Heights 763.706.3819 


2105 37th Ave, Columbia Heights 763.706.3813 


and cooked so that they pop when 
you bite. A little quick-cooked egg 
binds things, and lively straws of 
bean sprout and scallion ensure vigor 
as opposed to muck. This will have 
you re-thinking the entire notion pad 
Thai. 

371 University Ave. W., St. Paul 
651-225-8231 | thaicafemn.com 

THE OMELET OF THE DAY 
AT ST. GENEVIEVE 

We rarely order omelets in restau¬ 
rants because the eggs often get 
treated like crap. For some reason, 
seven-egg omelets are a siren song 
to many, and once they hit the table, 
they’re as big as a loaf of bread, 
burned on the outside, the innards 
still raw. They can’t get cooked prop¬ 
erly in the short minutes it takes to 
cook a beautiful, delicate egg. What 
a mess. 

But we took a chance at St. Gen¬ 
evieve’s brunch, as we imagined 
they could handle a delicate French 
omelet. Can they ever. Cream and 
curd come together to create a cus- 
tardy texture, so gracefully cooked 
it seems barely kissed with heat. No 
brown edges here. Ours was inspired 
by a BLT, so lots of pretty tomatoes 
tumbled forth from the snug egg that 
seemed to be giving it all a little hug. 
5003 Bryant Ave. S., Minneapolis 
612-353-4843 

BAKER’S FIELD BREAD 

They’ve only just begun, but one 
could say that Baker’s Field breads 
have been decades in the mak¬ 
ing. Baker Steve Horton is one of 
the great local masters of his trade, 
founding Rustica Bakery and now 
Baker’s Field. 

He and his colleagues had been 
pining for a better flour, and finding 
none, they had to build a better flour, 
by building a mill, buying the grain, 
milling it daily, then going forth to 



LYNDE 

GREENHOUSE^a NURSE 



“Wine and Design” 
Hoiiday Workshops 

Thursday, Novemler 1° 

g;OOj)jn-7;OOpJYl 

Saturday, Novemler U 

For details and to sign up go to our events 
link on www.lvndegreenhouse.coni 

’ CtihstWaVaVlynde’s ’ 

Saturday, Novemter 19 

$3.00 per child 
(Pets Welcome) 

Photos with Santa by Prall 
Photography, tace painting, balloon 
animals, craits, lood Irom Frankie’s 
Pizza, and in>store deals! 




GLOBAL GRUB 
CRAFTED LOCALLY 



Small-batch coffee 
roasted dally. 


Breakfast and lunch 
scratch-baked every morning. 


Sustainable Fair Trade 
Organic Ingredients. 



www.upcoffeeroasters.com 
phone: 612.728.7208 
1901 Traffic Street, N.E. Minneapolis 
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Am. OFF 

IIN ^ 

MOULDINGS 

Finally you can afford to get your artwork, family photos and 
memorabilia framed at our 40% OFF In-Stock Moulding Sale. 

Bring in your pieces anytime from now until were sold out... 
but make it soon because stock is limited. 




CPIENINGNIGI-IT 

FRAMING SERVICES & GALLERY 


Tel: 612-872-2325 
Fax:612-872-2385 


2836 LYNDALE AVENUE SOUTH • MINNEAPOLIS 
Visit onframe-art.com to view our featured local artists 



ONE OF 

the BEST 

HAPPy^, 

HOURS \N 


^NLII\I£i 


r3M: 


VOTED 
BEST SUSHI 


1354 Lagoon Ave Minneapolis, Uptown • 612-223-8666 

origamirestaurant.com 



30 East 10th Street St. Paul, MN 

651.292.4323 

HISTORYTHEATRE.COM 


NOV. 19-DEC. 18,2016 


A timeless story of family 
told with humor and love 
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PURVEYORS OF CRAFT WINE * SPIRITS 


Wines from independent vintners, craft beer & spirits. 
WEEKLY TASTINGS ON THURSDAYS AND/OR FRIDAYS 

Like us on Facebook, follow us on Twitter & Instagram 


811 GLENWOOD AVE • MINNEAPOLIS MN 55405 • (612) 200-9517 

MONDAY-SATURDAY 11AM-8PM 

i UMHHOTSWII 
g 0( MlliW" 

BEST PIZZA IH 

1 2324 Lyndale Ave. S, 

^ Uptown, NIPLS • 612.377.3532 

leaninetowermpls.com 

rWO MEW HAPPY HOURS! 

Mpm B 10:30-12;30ain 
TDAYSAWttR! 

MINNEAPOLIS 

Since 1952 Onlv Ui* mpredteMt! 

[PUB STYLE TRIVIA 
[ EVERY TUESDAY! 

IIE’lIl'S. and 3rd Place.! 

WINEWtDNCSDlY! 

1/2 Price on Winel 

A 

\ 4 

follow US on facebook & Twitter! 


bake a better bread. And it is better— 
probably the best of the moment. 
This is bread the way it was meant 
to be: crackling fresh, intoxicatingly 
fragrant as beer or wine, nourishing 
as anything. These loaves make the 
rest look like impostors. 

Baker’s Field in Food Building 
1401 Marshall St. NE, Minneapolis 
612-545-5555 | bakersfieldflour.com 

LU’S SPRING ROLLS 

Because a spring roll is just five or so 
simple ingredients, it must be treated 
with care or not at all. Too often they 
tell the tale of hasty preparation: the 
shrimp overcooked, the herbs oxi¬ 
dizing, and worst of all, the wrappers 
gummy, chewy, old, or stale. 

Not so at Lu’s Sandwiches in 
Northeast. Theirs tell the tale of fresh 
assembly, with al dente shrimp, red- 
tinged pork, matchstick carrots and 
herbs as bright as if they’d just been 
picked. It all comes bound in wrap¬ 
pers so transparent they’re like glass. 

Two for $4 is the fair market rate, 
and they’ve nailed that point, too. 

10 6th St. NE, Minneapolis 
612-249-5129 | lusandwiches.com 
-MECCA BOS 

Is Basque wine and food 
the next big thing in Twin 
Cities dining? 

It’s tough keeping up with trends 
around here these days. 

Ramen is trending. No, BBQ is 
trending. No, tacos are trending! 
Well, actually, they’re all trending. 
And here’s another trend to put on 
your watch list: Basque wine and 
food. 

I might be going out on a bit of a 
limb by saying so, as this one just 
began peeking around corners this 
summer, but I really, truly love 
Basque wine and food, so I don’t 
mind going out on a limb for it. 



The Real Deal 


jr 


‘SI) & 


PROUDLY SERVING A 
FULL IRISH BREAKFAST 


Sat & Sun: lOam-Noon 


302 13th Avenue NE • Minneapolis, MN 

theanchorfishandchips.com 


REVEAL BODY 
SCULPTING 



Ultrasound Cavitation 
Liposuction without surgery 

Body Shaping 
Fat Elimination 
Skin Tightening 

The completely painless, effortless 
way to improve your shape 

New client special! 

1315 LARPENTEURAVE WEST, SUITE C 
ROSEVILLE, MN 55113 | 763.516.6001 
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SHUTTLE TO ALL WILD HOME GAMES AND ALL 
EVENTS AT XCEL ENERGY CENTER! 

VOTED BEST RESAURANT ON W. 7 ^^ BY CITY PAGES! 


1305 W 7th St, St. Paul, MN 55102 • 651.228.1408 
WWW.BENNETTSCHOPANDRAILHOUSE.COM 

MON - FRI OPEN AT 11AM I SAT & SUN OPEN AT 9AM FOR BREAKFAST 


★ 

THE BULLDOG 


Food for everyone, beer for the picky one. 



MINNEAPOLIS ST. PAUL MINNEAPOLIS 

★ ★ 

UPTOWN LOWERTOWN DOWNTOWN 

2549 LYNDALE AVE 237 E. 6TH ST 1111 HENNEPIN AVE 

(612) 872-8893 (651) 221-0750 (612) 339-0638 

thebulldoguptown.com thebulldoglowertown.conn 



Celebr'Qding oun 25t;h year 
November 19, 2016 Concert and Gala 
The Hopkins Center Por the Arts 

12299 Champlin Drive, Suite 87 • Champlin, MN, 55316 
(612) 521-0800 • inPo@tccgospel.ong 



Thank you for supporting the Junior League of Minneapolis’ 

Shop, Save, Share Card discount shopping program. By purchasing your 
discount card at Mall of America Guest Services, your contributions will help 
decrease the achievement gap in Minneapolis. The cards are $40 each. 


You may present your card at participating retailers in the MOA 
and The Container Store from Monday, October 24, 2016, 
through Sunday, November 6, 2016 and save 20%* on your purchases. 


* Exclusions may apply, see online directory for details. 



Preientea m ponnenhtfi wmt: 

Casti.hlakk 
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THE 

VING 

MPANY 

theatre that moves 



Oh, she’s sleeping. 
She’ll be awake soon. 
We hope... 


LIBERTY FALLS, 54321 

returns January 7th - February 5th, 2017 



I 

Cuis^. Coc^tniSs. CompetiiiiHt. 


THIS YEAR IT'S A TACO THROWDOWN! 


wm 


6-7pm YIP I 7-10pmGA | 


21 + 


INTERNATIONAL MARKET SQUARE 

-1- 

TICKETS ON SALE NOW | IRONFORK.CITYPAGES.COM 
A PORTION OF THE PROCEEDS BENEFIT SECOND HARVEST HEARTLAND 

I II 1 

^ ihsIjit FijIW MmrsoT* «h! 

ABSOUIf. 113 













serving delicious, inspired 
dishes crafted with ca 
using local ingredients 
whenever possible. 




°ISTR^ 


Seasonal menu ^ 

specials are added ^ 

see what's new today. 


www.CrowRiverWmery.com 320-587-2922 A short drive west of the Twin Cities in historic Hutchinson H # 0 O 
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BREWING BEER AT 
VINE PARK BREWING IS AS 

EASYASU, 3 . 

STEPlimKl 
A RESERVATION AT 
651.228.1355 S 
SELECT YOUR RECIPE 
FROM OVER 50 
CHOICES. 

STEP 2) WE WILL 
MONITOR YOUR BEER 
AS IT FERMENTS AND 
COLD AGES UNTIL 
BOTTLING DAY. 

STEPS) FILL AND 
CAP YOUR BREW IN 
22oz BOTTLES. 

Your beer is colrl, carbonaterl and ready to 
sample oo bottling day. Take the rest home to 
enjoy & share with friends! 

1254 WEST 7TH ST • ST. PAUL • 651-228-1355 
WWW.VINEPARK.COM ■ FACEBOOK.COM/VINEPARK 
TWITTER.COM/VINE_PARK_BREW 




^A,\/St Cp^ix 

I CLEANERS 


Treasured 

GARMENT RESTORATION 


StCroixCleaners.com 

Experience the best in dry cleaning 

18 Metro Locations 
651 . 351.1656 




It could be argued that the Basque 
region of Spain takes its food more 
seriously than any other. That north¬ 
ernmost region also tends to be one 
of the more unexplored areas of the 
country. This is not the home of bull¬ 
fighting and flamenco. It’s the home 
of txakoli and pintxos. 

Txakoli is a wine that’s all but 
impossible not to like. It’s a little bit 
effervescent with sparkle, dry as a 
bone, and fruity but not sweet. It’s 
also reasonably priced at around $20 
retail a bottle, sometimes less. 

Pintxos are the Basque answer to 
tapas, little two-or-three bite delights 
that you can stand around and eat 
while sipping Txakoli. Hola Arepa’s 
owners Christina Nguyen and Birk 
Grudem returned from a tour of the 
area this summer and said they vis¬ 
ited 15 to 20 establishments daily that 
specialized in this style of eating. If 
only we had half that many. 

Typical pintxos ingredients include 
salt cod, the Spanish tortilla omelet, 
squid ink, sheep’s milk cheeses, aspar¬ 
agus, and jamon. We were delighted to 
find Costa Blanca doing a really stand- 
up, straight-up Spanish menu (Hector 
Ruiz’s Rincon 38 also takes much of its 
influence from Spain) including some 
Txakoli wines. 

Want some? Watch for influences 
from the area at Costa Blanca, Rincon 
38, Gyst Fermentation Bar, Bar La 
Grassa, Piccolo, and we predict (and 
hope!) more restaurants coming our 
way sometime soon. 

Find Txakoli on the wine lists at 
the Commodore, Corner Table, Costa 
Blanca, Eastside, La Fresca, Sea 
Change, Meritage, Revival, Saffron, 
Spoon & Stable, Tilia, Troubadour, 
Wise Acre, and Monello. 

-MECCA BOS 



$10 Cover 


CORE\^ 

_$TEVEN? 

FRIDAY, NOV 11 

9 pm/$12 


WED, NOV 23 
DRINKSGIVING 
White Iron Band 
Mark Andrew Band 
The Dives 

8 pm / $10 

FRI, NOV 25 
HEATBOX 

8 pm / $8 

SAT, NOV 26 
CRANKSHAFT 
and The Gear Grinders 
8 pm / $8 


^RGENSENl 
TAGG ^^ I 

;|THUrIdAY, NOV 24 

THANKSGIVING BRUNCH 

,10 am - 2:pm 



^^imLThmid‘(3i^^:edmi^hh^ihmdsp^ 


LOCAL CRAFT BREWS & BOLD AMERICAN FLAVORS 


$10 Lunch Daily 

Happy Hour: Mon - Fri 3pm - 6pm | Daily 9pm - close 

16605 County Road 24 • Plymouth 
(763)208-4451 • www.rockelmtavem.com 
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Our Great Associates! 


Amazing Chunky 
Cinnamon Bread! 


Real Bakers crafting 
delicious treats every day! 








2016-2017 B 

music 

center 


Saturday sets 

7pm social hour | 8pm concert 


Romantica/Erik Koskinen 
November 5, 2016 



Asleep at the Wheel 
Merry Texas Christmas Y'AII! 
December 10, 2016 



Rogue Valley 
January 24, 2017 



Pi eta Brown 
March, 21, 2017 


Tickets: 952-979-1111 

www.HopkinsArtsCenter.com 
nil Moinstreet, Hopkins 



15 minutes from Downtown Minneapolis 
FREE PARKING 


Baker’s Field; Stone 
milled local flour means 
way better bread 

When the Twin Cities started see¬ 
ing a spate of distilleries and cock¬ 
tail rooms I couldn’t figure out why 
I should care. I mean, vodka is vodka, 
right? I drink it for a delicious Grey¬ 
hound, and to catch a buzz. 

But then I realized, of course I 
should care about provenance. I care 
about the provenance of my cheese 
and my cucumbers and my chicken 
wings, so why not vodka? 

The same holds true for bread. 
Most of us laypeople, we non-bak¬ 
ers, will look at a loaf of bread and 
think: “Bread.” Or, we’ll look at a loaf 
of fancy, artisanal bread, and think: 
“Fancy, artisanal bread.” 

Rarely will we think about the 
ingredients beyond flour, yeast, and 
water. But bakers are thinking about 
these things all the time, just as the 
best mixologists are thinking they’d 
like to have a better vodka. 

And so it is with Baker’s Field 
founder Steve Horton, also known 
as the founder of Rustica Bakery, the 
first true-blue and longest-standing 
artisan bakery we have around here. 
Why should someone who bakes 
with wild yeast, long fermentation 
times, and all the other painstaking 
methods necessary for the world’s 
finest breads leave his raw materials 
to someone else? 

But that’s what most bakers have 
had to do up until fairly recently. 
Most American mills are built with 
big ag and commodity food in mind, 
not small farms and small bakeries 
and slow food where hand technique 
is key. So, if the likes of Horton want 
truly superior raw ingredients, they 
pretty much gotta build it them¬ 
selves, from the ground up, including 
the tools. 


DlPgSfl QUIP 

arA \eF '& a\\ 






n /CryBabyCraigs 0 crybabycraigs # @CrybabyCraig 


THAN JUST A 
CAB COMPANY. 



What are you 
waiting for? 

Cruz 
wilh us. 


9 CRUZ 


APP RATES LOWER 
THAN TRADITIONAL 
TAXI RATES — 

UP TO 25% LOWER! 

BOOK RIDES IN ADVANCE. 


Download CruzCab via the 
iOS App Store or Google Play Today! 
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MAKE GIFT GIVING EASY 
Get gift tickets or annual 
passes on our website. 

A fast^ convenient and 
thoughtful 

gift for friends and familyl 


Paul Hooper 

11/17-11/19 


Maggie Paris 

12/1-12/3 



Dave Landau 

12/15-12/17 


Michael Palascak 

12/29-12/31 - NYE 


Joke Joint Comedy Club 801 Sibley Memorial Hwy St. Paul MN 55118 

651-330-9078 

Hey, if you’re seeing this you must be a comedy fan! We <3 you! 

Use promo code: CITYPAGES and get $5 off tix for any regular (non special event) show for 
the rest of the year! Get tickets at JokeJointComedyClub.com 


CHECK OUT THE RATES 
WEVE GOT COOKING! 



Our fully staffed team is ready to service all of your insurance 
needs. Give us a call today for your free, no obligation quote 
with over 50 independent insurance carriers! 

"Live Life Confidently" with Carney Insurance! 




CHRNEY 

INSURnNCE SERVICES 


944 Lake St S Forest Lake, MN 

( 651 ) 464-6001 


And that’s Baker’s Field. Horton 
thinks there are probably fewer than 
50 small mills like his in the entire 
country most on the coasts where 
the bread scene has been a little more 
progressive. (Hello, Portland.) 

Baker’s Field looks a little like a 
mini-factory outfitted with lots of 
hoses and pulleys and switches I can 
never hope to understand. What I 
understand is the flavor. 

Take, say, a Rustica loaf, a beauti¬ 
ful thing indeed, bubbling and bur¬ 
nished as if it’s been toasted on the 
surface of the sun. Bust into one of 
these, and you’ll have to sweep the 
floor of all the lovely shards and 
crumbs it will leave behind. Inside, 
it’s filled with glorious structure and 
more bubbles. As you bring it to your 
nose, the aroma is beery and winey 
and astonishingly complex. Why 
would anyone want anything else? 

Because, says Horton, different 
baked goods call for different flours. 
Most flour tastes the same. It’s white, 
the germ has been removed, and it 
works really well for certain things. 
But it doesn’t work for everything. 
It’s kind of like if those mixologists 
had nothing but vodka to work with. 
Sometimes you want a Manhattan, 
right? 

Horton’s breads prove this point 
fabulously They’re all totally dif¬ 
ferent. Sweet, sour, rye-y, cereal-y, 
toasty, buttery. That’s because Hor¬ 
ton and team are working long and 
hard to figure out which grains and 
which flours work best where. 

So for rye: bagel or baguette? Or 
for spring wheat: brioche or bun? 

Thanks to that industrial white 
flour, most of our palates aren’t accus¬ 
tomed to differentiating between, say, 
emmer and spring wheat, or buck¬ 
wheat and spelt. Don’t worry. Horton 
and his team will do the heavy lifting. 



1314 CENTRAL AVE NE 
MINNEAPOLIS, MN 55418 
612-789-7630 


WWW.IDEALDINER 


.COM 



- 

SPITZ NORTHEftST 

518 East Hennepin Ave 
Minneapolis, MN 55414 

612.584.4922 


CO®- 


m 






SPITZ 

Mediterranean Street Food 
Craft Beer • Sangria 
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KITCHEN 
OPEN LATEI 

HAPPY HOUR 

SPECIALS ON DRINKS & FOOD 

All Weekend, Every Weekendl 

44 BEERS ON TAP 


www.SthstreetgrillMNxom 

800 MARQUETTE AVENUE • MINNEAPOLIS • 612.349.5717 




Ifionce ncarie food 

Authentic Mexican in 
Northeast MFL5! 


Winner Best Mexican Restaurant in 2015! 


1640 Central Ave NE, Minneapolis | Cl2.769.0775 
Mon-Thu I0am-9pm | Fn 10am-10pm | 5at 9am-10pm | Sun 9am-9pm 
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iCeithRit:] 



Winner 
of 4 Tony 
Awards 




NOW 

-J^LAYINQi 


^ DINNER I^EaVrES 

Jianhassen 


entertaining 


952.934.1525 ChanhassenDT.com 

l^mi 



^,,couNr,|. 


CONCERT 

SERIES 


ihk Floyd: Dark Side of the 
■ a & other Floydian Tales 

W . & 29 

Bridge Over 
Troubled Water 




- 


FeaWring Jeff Engholm 

-^'NoveTTTDe^ 




Rainy Days & IWondays 

The Music of the Carpenters 

November 19 


Hilarious! 


Comedy variety show 
every Friday and 
Saturday night 




n Pannekoeken Huis 

L, FAMILY RESTAURANT 


One of the top rated breakfast 
restaurants in the Twin Cities. 

Specializing in exceptional comfort 
food for breakfast, lunch, & dinner. 

Open everyday. 

Mori'Sat 7am'8pm^ Sun 7dm'3pm 


Next to Miracle Mile Shopping Center. 
Located off Hwy 100 & Excelsior Blvd. 
4995 Excelsior Blvd. St Louis Park, MN 55416 

952 ' 920'2120 


Half pound cookies 
big enough to share...or not. 



OTFEE 

B COOKIE 

.CATE 


sERexy 

^Cookie 


3338 University AVE SE 
Minneapolis, MN 55414 
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AUTHENTIC EUROPEAN 

BRATS & KRAUT 

“Imported. From Minnesota!” 

WWW.BRATWERKS.COM 

@GERHARDSBRATS 



WE’RE BACK!! 

Homemade Pizza, 
Wings and Cheesebread 

612-729-7622 

612-272-2445 

4747 NICOLLET AVE S 
MINNEAPOLIS, MN 
OpenM-Sa llam-lOpm & Sa-Su llam-9pm 


and you don’t have to think about it 
any further than the flavor. 

Here’s how it works: A handful of 
whole grains (all of which are “con¬ 
scientiously” sourced from smaller 
farms in the upper Midwest) goes 
in the top of the mill, and when the 
switch gets flipped, the mill makes an 
almighty ruckus. 

A few seconds later, beige flour 
runs out of the bottom. That kind of 
flour is produced here daily. Fresh 
flour means less oxidation, the lipids 
remain intact, as does the germ. All of 
that, to the consumer, means flavor, 
flavor, flavor. 

It’s taken over a year and a half of 
thinking and planning and strategiz- 
ing (including lobbying to change 
Northeast’s zoning laws to allow for a 
mill in the city) to produce that hand¬ 
ful of beautiful flour. 

Of course, the finest way to have 
these very fine breads is to pile them 
with Red Table Meats and Lone 
Grazer Cheeses, Baker’s Field’s neigh¬ 
bors in the Food Building. Under one 
roof, Kieran Folliard has gathered the 
makings of the most painstakingly 
produced, most delicious sandwich 
in America. 

Get Baker’s Field bread at a grow¬ 
ing number of locations, including 
Seward Co-op, Eastside Co-op, Sur- 
dyk’s. Mill City Farmers Market, and 
Northeast Farmers Market. 

And bakers, you want to get your 
hands on some of that beautiful 
flour? It’s available retail as well, at 
Mill City Farmers Market, North¬ 
east Farmers Market, Rustica, Grass¬ 
roots Gourmet, and starting soon at 
Seward Co-op. 

Baker’s Field at Food Building 
1401 Marshall St. NE, Minneapolis 
612-545-5555 | bakersfieldflour.com 

-MECCA BOS 
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“Funniest andsnarkiest stand-up I’ve ever seen!” 



FRIDAY, NOVEMBER 4Ttl 



uaUJi, 






COMEDY nVdlN3D 


theLATE 

LATE SHOW 

with J^QAftuAon 


Doors 7PIVI, Show 8PIVI 



Kellerman’s 
Event Center 
2222 Street 
tVhite Bear Lake 


Tickets: $18/Aflv, $23/Door 
nickgriffinlive.eventbrite.coni 


Looking for dinner, drinks, or a place to meet before 
or after the show? Pull into THE STATION GRILL for 
a chance to WIN A FREE PAIR OF FRONT ROW SEATS! 
For more information, or to make a reservation, call: 
The Station Grill, 21714th Street, WBL (651)426-2300 



THtSlIDN 



A DELTA DENTAL 


Delta Dental of Minnesota 


For all the reasons to smile, 
I choose Delta Dental 

A healthy smile is a powerful thing. 

It deserves Delta Dental. 


Minneapolis-St. Paul Is 
the fastest^rowing city 
for restaurant spending, 
study says 

Love going out to eat? Join the club. 
And while you’re at it, take out 
another line of credit. A study says 
Minneapolis-St. Paul is the fastest 
growing city for restaurant spending. 

We gotta keep up with all of the 
new openings somehow, right? 

Right, actually. The study, released 
this summer by real estate research 
analysts CBRE, specifically states that 
the spending correlates with local 
restaurant opening trends including 
food trucks, food halls, chef-driven 
independent restaurants, and “groc- 
eraunts.” (There’s a new term we’re 
gonna love over-using from now on). 

The researchers also posit that 
our local consumer spending habits 
might have to do with our relatively 
low cost of rent—more disposable 
income for noshing. 

And slightly less competition for 
restaurant owners (compared to, say. 
New York City) propels yet more res¬ 
taurateurs to open restaurants where 
we can spend our hard-earned cash. 

Millennials dine out more fre¬ 
quently than their older counter¬ 
parts, but Generation Xers and baby 
boomers contribute most to restau¬ 
rant sales. Other big spenders after 
us include Denver, Baltimore, and 
Philadelphia. 

This news comes on the heels that 
Americans spent more money in res¬ 
taurants than in grocery stores for 
the first time in U.S. history this past 
year. Looks like we are responsible 
for a big piece of that pie. Twin Cities. 

Now, get out and eat. 

-MECCA BOS 



INFUSION OF AMERICAN 
& CARIBBEAN TASTE 



2590 Freeway Blvd | Brooklyn Center, Minnesota 

(763)208-8368 

www.facebook.com/Jamminwingsbc 


arnotv^uptiswri 

— GREAT ITALIAN — 

Authentic Old World 
Classics with an 
Uptown Italian Twist. 



HAPPY HOUR 
MONDAY - SUNDAY | 3 - 6 PM 

1601 W. Lake Street | Minneapolis, MN 

612-823-025C 

0 o o 
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Lu’s Sandwiches goes fast-casual in Northeast 

Fast-casual or “Chipotle-style” service is undoubtedly the new fast food of the 
modern era. IFs fresh, made-to-order before your very eyes, and preferably 
not more than $10 for a simple lunch, oftentimes less. 

Arguably, certain cuisines have been in the fast-casual game since long 
before it was a “thing,” and we’d count Vietnamese, especially banh mi and 
rice noodle salads, as one of these exceptions. Walk into almost any Vietnam¬ 
ese restaurant at all, and pretty, freshly made banh mi sandwiches will be piled 
high, for little more than a few bucks apiece, wrapped in utilitarian waxed 
paper (doubles as a plate) and bound by a rubber band. Good enough for me. 

Or order a rice noodle salad, officially the most delicious way to get lunch 
on a 90-degree day, and you’ll wait no more than 10 minutes for something hot 
on top, cool on the bottom, and fresher than a field of dewy greens. 

Lu’s Sandwiches has been doing things this way on Eat Street for many 
years, and their banh mi, notably the sour sausage, are some of the best any¬ 
where. They bake their own bread on site. 

But format du jour is format du jour, and if a place has a chance of expanding 
their audience, then they might as well do so. Enter Lu’s Northeast. This fast- 
casual version of the Eat Street stalwart builds banh mi plus noodle and rice 
bowls before your very eyes, and while it seems a little redundant, the queues 
are queuing up. 

Step up and select your pleasure. Bowl or bread? Then, meat. At the new Lu’s, 
choose from about half a dozen options (but no sour sausage, sadly) including 
meatball, mock duck, and “special ham”—an assortment of traditional pork 
cold cuts. 

Lu’s make their own pork pate in house, as well as an ultra-thick, dark yel¬ 
low mayo that tells the tale of lots and lots of good yolk. On our visit, we had 
to wait about 15 minutes for the bread to arrive from the other location, well 
worth it for the fresh, shatter-crisp loaves. A Lu’s banh mi is also an excep¬ 
tional deal at $7 for something that’s almost a foot long. It takes gumption to 
finish it all. (Visit the original location to do the 2-foot-challenge.) 

The odd part about all of this is that aside from the meat, most traditional 
banh mi garnishes are, well, traditional, and unless you have a strong aversion 
to cilantro or peanuts (legit), you’re probably going to want cuke, carrot, scal¬ 
lion, cilantro, peanuts, and chiles on your situation. Sauces come in portion 
cups anyway, so this setup isn’t as imperative or personal as, say, a burrito. 

Which is not to say that Lu’s isn’t worth a look. Quite the opposite. Their 
spring rolls are alone worth the trek, one of the freshest, best, and prettiest pre¬ 
sentations we’ve seen, with plump al-dente shrimp, pink-edged BBQ pork, and 
wrappers as transparent as cellophane. Another ridiculous deal at $4 for a pair, 
but not as ridic as their taut, crisp egg rolls, available for $1.50 each, or com¬ 
plimentary with a noodle bowl, your choice of pork or mock duck. That little 
flourish adds a lot of value, particularly since the noodle bowl is just $7. 

Vietnamese iced coffees might be the best in town in a town with a great 
many excellent versions—step over to the fountain machine after purchase 
and ice it up yourself Lu’s even sells glasses of red and white wine for $5 
apiece! The room is styled after all fast-casual rooms everywhere—get in, get 
out, linger over your wine if you must, but don’t linger for long. Can’t you see 
the queue? 
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Fashionistas, 
Trade Winds 
wants YOU! 



857 Grand Ave | Saint Paul, MN 
(651) 293-9275 



•■S’lllEO FKON SUCAII BEETS / HADE f0« SBAIl'l 


'M'l I 40X ALCOHOL BY VOLUHE I 8« fW 







© 


FOR SIGNATURE DRINKS AND 
LOCATIONS VISIT BETVODKA.COM 



Taproom Hours: 

SAINT PAULS Weekdays open at 3:30 PM 

° Tuesday: Pub Quiz 7:00 PM 
■> Wednesday: Neighborhood Night 

* Thursday: Open Mic Night 7:00 PM 

688 Minnehaha Ave. East * Friday: 3:30 PM to 11:00 PM (Music 6:30 pm; 
Saint Paul, MN 55106 * Saturday: Noon to 11:00 PM (Music 6:30 pm; 

• Sunday: Noon to 6:30 PM 

DCO rai COBuW 



V. 


-MECCA BOS 
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PRIVATE DINING 
HAPPY HOUR 


DINNER 

LUNCH 


Jlemec^ 

Ihe. 


612 339-0909 MURRAYSRESTAURANT.COM 26 SOUTH 6TH STREET 






for game day. 








4 drinkbootleg.com 
©drinkbootleg 

nfacebook.com/drinkbootleg 
























LOWRY B LIQUORS 

FAMILY OWNED & OPERATED FOR OVER 30 YEARS. WE DELIVER! 


NOVEMBER PROMOTIONS 

Thanksgiving Wine Saie _ 
November Ist-ISth H 


PRIVATE WINE 
^STINGS AVAILABLESm 

15% OFF 3-5 Bottles* 


uaii ana asK tor i^ryan or FatricK 

! 

20% OFF 6-11 Bottles* 


25% OFF 12-h Bottles* 


L^BDNUS.CQUBQN!^ 

GIFT eXSKETS ■ 
AVAILABLE! | 


Shipping Wine, Beer or Spirits? 
25% Off Shipping & Handling* 

WE DELIVER! 

61S.B71.SSOO 


Check Out Our Other Location! 



lakeside 

WINE 

+SPIRITS 


1916 West Wayzata Blvd, Long Lake 
952.404.2500 

LAKESIDEWINEANDSPIRITS.COM 
Mon-Thu: 8am-8pm • Fri-Sat: 8am-10Pm 


BLACK 
BOX WINES 

CARDWELL 

HILL 

AVALON 

LECHUZA 

TOASTED 

HEAD 

GEISEN 

RIONDO 

&BLU 

STARLING 

CASTLE 

SAVE $8 

SAVE $10 

SAVE $5 

SAVE $8 

SAVE $8 

SAVE $4 

SAVE $6 

SAVE $4 

BAILEY’S 

IRISH 

CREAM 

RICH& 

RARE 

RESERVE 

BASIL 

HAYDEN’S 

BACARDI 

SUPERIOR 

KAHLUA 

KETEL ONE 
VODKA 

DEWAR’S 

SCOTCH 

KORBEL 

VS 

BRANDY 

SAVE $5 

SAVE $4 

SAVE $11 

SAVE $7 

SAVE $6 

SAVE $12 

SAVE $8 

SAVE$S 

ALASKAN 

BREWING 

LAGUNITAS 

BREWING 

GRAINBELT 

PREMIUM 

GRAINBELT 

NORDEAST 

MILLER LITE, 
MGD& 
LEINE 
ORIGINAL 

COORS LIGHT 
& COORS 
ORIGINAL 

BUD, 

BUD LIGHT 
MICH GOLDEN & 
GOLDEN LIGHT 

MICHELOB 

ULTRA 

SAVE $5 

SAVE $3 

SAVE $4 

SAVE $3®" 

SAVE $3^0 

SAVE$3^‘> 

SAVE $3 

SAVE $3 

*Not valid on green tag/sale priced items, coupon items or with other promotions. 

LHLWINE.COM 















































LEE’S HAPPY HOUR 

TUESDAY - FRIDAY 

4:30 pm - 9:00 pm 


HEGGIE’S PIZZA 

SLICE & A TALL BOY $5 

PIZZA & 6-PACK DOMESTICS 
OR RAIL DRINKS $25* 

( DURING HAPPY HOUR) 


wwiv.leeAUquorlotuige.com 


















RICHFIELD 

3000 W. 66th Street • Richfield, MN 55423 • 612.444.3731 




